Mother's Day
THREE COURSE MENU
$90 * PER PERSON + GIFT FOR MUM

E NTRÉ E
Burrata with heirloom beetroot, pickled celery and herbs (gf, v)
Citrus cured salmon with pink peppercorn and vanilla, crème fraiche and rice cracker (gf)
Wood-roasted pumpkin with baby onion, harissa, black garlic
and hazelnut gremolata (gf, v, vg, df)
Jamón, pea puree, goats curd, radishes and honeycomb (gf)

M AINS
Confit duck with tea-soaked prunes, lentils and fine herb vinaigrette (gf)
250g Black Angus eye fillet with roasted onion puree, sarladaise potato,
salsa verde, truss tomato and eschalot jus (gf, df)
Beetroot risotto with horseradish, herbs and flowers (gf, v)
Pan-seared salmon, fregola, prawns, preserved lemon and parsley

D ESSE RT
Poached pear with whipped panna cotta, honeycomb and sweet dukkah (gf)
Goat’s milk ricotta, caramelised figs, tea syrup and chia (gf)
Orange and hazelnut praline semi freddo, orange caramel, dark chocolate ganache (gf)
Meringues with raspberries, vanilla yoghurt and apple gel (gf)
* Price does not include beverages.

Mother's Day
TABLESHARE MENU
$75* PER PERSON + GIFT FOR MUM

M AINS
• PLEASE CHOOSE THREE OF THE FOLLOWING ITEMS •
Asparagus and leek risotto, grana padano and herb oil
Atlantic salmon with tahini yoghurt and herb, walnut and chilli salsa
Barramundi fillet with carrot and ginger puree, red quinoa, barberry, pistachio and coriander
Free-range chicken breast with onion soubise, mixed legumes and sourdough crumble
Black angus beef fillet, sautéed kale, crispy onions and pink peppercorn jus
Slow-roast lamb shoulder with red wine and rosemary jus

SID ES & SAL ADS
Rustic sourdough and cultured butter
Roast chat potatoes with confit garlic, flat parsley and rosemary
Peas, beans and asparagus salad with feta, mint and sumac
Soft herb salad with saﬀron vinaigrette

D ESSE RT PL AT TE R
Chocolate ganache tartlet
Lemon meringue tartlet
Assorted freshly baked macaroons
Prune and Armagnac custard tart
Vanilla bean panna cotta, spiced blueberries and pistachios
* Price does not include beverages.

